
C O L D  S E L E C T I O N S
B R OW N  B U T T E R  A N D  C H I L I - S P I C E D  V I R G I N I A 
P E A N U T S  A N D  P EC A N S

F R E S H LY P O P P E D  P O P CO R N

B B Q  K E T T L E  C H I P S

T E A SA N DW I C H E S 
Egg salad, Benedictine, chicken salad, Virginia ham

S M O K E D  SA L M O N  M O U S S E  C U P S

B LU E B E R RY L E M O N  S CO N E S 
Clotted cream

WA R M  S E L E C T I O N S
F R I E D  C H I C K E N  A N D  WA F F L E  O N  A S T I C K 
Honey mustard barbecue, house hot sauce

K E N T U C K Y H OT B R OW N  O N  A M I N I  H E R B 
B I S C U I T

F R I E D  G R E E N  TO M ATO E S 
Charred Onion Aioli

C H I C K E N  A N D  C R AW F I S H  G U M B O

S W E E T E N D I N G S
K E N T U C K Y B O U R B O N  BA L L S

M E Y E R  L E M O N  C R E A M  P U F F S

M I N I  M U D  P I E S

T U RT L E  BA R S

F R O M  T H E  B A R
CO C K TA I L S 
Mint Julep, bourbon mule, adult peach tea

C R A F T B E E R

W I N E

$ 7 5  A L L  I N C LU S I V E  T I C K E T 
Includes all food and drinks

$ 5 5  D I N I N G  T I C K E T 
Includes all food and one Mint Julep, all other beverages are 
additional

Culinary Team
John Ferguson, Executive Chef
Leen Kim, Executive Pastry Chef
Paul Wedekind, Senior Sous Chef

S AT U R D AY,  M AY 4  I N  T H E  G R A N D  B A L L R O O M
5 : 3 0  P M  -  7 : 0 0  P M

DAY
DERBY


